Chairman; Hiroshi Matsumoto, Osaka 
Women’s College, Vice Chairman; 
Hiroaki Shimizu, Flour Milling 
Development Foundation, Secretary; 
and Michio Uchida, Japan Institute of 
Baking, Treasurer. 


DeOpLe 


Gene M. Griffith was recently 
promoted to Manager, Starch 
Engineering and Production, and 
Rodney L. Simms was named Manager, 
Syrup Facilities Engineering, with A. E. 
Staley Mfg. Co.’s Industrial Products 
Group. Griffith had been Assistant 
Production Manager, Starches and 
Dextrins, and Simms had been Assistant 
Production Manager, Syrup and 
Dextrose. Also promoted in Staley’s 
Industrial Products Group were Mylo G. 
Roberts and Arthur E. Schoepfer. 


Roberts becomes Process Engineering’ 


Supervisor, Starch, and Schoepfer 
becomes Production Manager, Starches. 


Joseph T. Davidson recently joined 
Mallinckrodt, Inc. as Product Manager 
in the Food Products Department. He 
was previously employed with Lawry's 
Foods, Inc., where he was Plant 
Manager. Robert M. Stelzle was 
promoted to National Sales Manager, 
Food Products Division, Mallinckrodt. 
He most recently served Mallinckrodt as 
Sales Executive. 


International Flavors & Fragrances 
recently appointed M. R. Corn as 
Regional Flavor Sales Manager, 
Midwest; Steven Zavagli was appointed 
to the Midwest Sales Staff as a Flavor 
Account Manager. 


James H. Sullivan was_ recently 
appointed Director of Research & 
Development for McCormick & 
Company, Inc. He joined the spice firm in 
1959 and most recently served as 
Assistant Director of Research & 
Development. Roy K. Langhans has been 
appointed to the new position of Market 
Planning Manager for the Industrial 


CORRECTION 


Two errors concerning one AACC 
member occurred in the 1974 AACC 
Membership Directory. First, Andre 
Bolaffi, Corporate Representative of 
Dunkin Donuts of America Inc., had his 
name misspelled under the “AACC 
Members by Company” listing. In the 
regular index of members, Andre 
Bolaffi’s name was omitted. It should 
read: BOLAFFI, Andre, R&D, Box 317, 
Randolph, Maine 02368. 


Flavor Division of the Company, An 
AACC member, Langhans was 
previously Development Chemist and 
Senior Development Chemist with ICI 
United States. 


James W. Davis was recently elected as 
President and Chief Executive Officer 
with Polak’s Frutal Works, Inc., 
succeeding Bernard Polak, who was 
elected Chairman of the Board of 
Directors. 


PROCUCTS 


ACACIA GUMS 


Stauffer Chemical Company’s Food 
Ingredients Division recently began 
marketing a new line of highly 
sophisticated acacia gums in the US., 
under agreement with Iranex Company, 
Paris, France, who developed and 
manufactured the products. Stauffer will 
market five acacia gums initially: 
Emulgum® E, Coatingum®, Microgum®, 
Monogum® and Thixotrol®, fora variety 
of uses such as binding, encapsulating, 
suspending or file-forming agents in the 
preparation of soft drink, confectionery 
and bakery products. Write: Stauffer 
Chemical Company, Food Ingredients 
Division, Westport, Connecticut 06880. 


CLASSIFIEC 


POSITION AVAILABLE 


Professor and Chairman for 
the Department of Nutrition 
and Food Science 


This position has been created as a 
result of the formation of a _ new, 
amalgamated department, effective July 
1, 1975. Applicants should have an M.D.., 
Ph.D., Fellowship or similar 
qualification, with wide research, 
practical and teaching experience. The 
Chairman will be expected to teach 
courses in his own special area and to 
administer the Department. The salary is 
negotiable. 

Applications should be submitted as 
soon as possible to the Dean, Faculty of 
Medicine, Medical Sciences Building, 
University of Toronto, Toronto, Ontario, 
Canada MSS 1A8. 
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Charlie says: “A recent survey 
shows that people over 65 want tobe 
working. Wouldn't it be wonderful if 
we could attain that attitude among 
those under 65?” 

A sign across the street from the 
Queen Elizabeth Hotel in Montreal 
reads DRINK CANADA DRY. Some of 
the chemists tried, but had to admit 
defeat. When they first tried Crown 
Royal, they were sure they could do 
it, but by the time they got down to 
booze they could afford, they were 
licked. 

Charlie says: “It’s not true that 
there is no answer to inflation. Hell, 
there are as many answers as there 
are economists.” 

Don't you love television 
commercials? How dumb we must 
be to have the advertising moguls 
say some of the things they do. “The 
automobile for the man on the way 
Where? Pearly gates? Or, ‘The 
after shave lotion for the man who 
dares to be subtly different.” A 
queer? Or, ‘The suit that tells people 
you have arrived.” From where? The 
cowshed? Or, ‘The cigar especially 
designed for the look of success.” 
That ashes-on-his-vest look? 

| don’t care which of these things 
you buy; just don’t forget, you are 
going to have to stand around for 30 
or 40 minutes while the salesman 
tries to establish your credit. Even if 
you give him a cashier's check, he 
has to telephone the cashier at least. 

Do you remember the good old 
days when you could walk in, lay 
down your nickel, get a tall, cold 
glass of beer and a free lunch, 
without a credit card or anything? 


Yours truly, 


Doty Laboratories Inc. | 


1435 Clay St. 
North Kansas City, Mo. 66116 
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